300g self-raising wholemeal flour or 
plain flour 

150g coarsely grated strong cheese 
1 punnet cress (cut the cress with 
scissors and discard the soil) 

200m! milk 

3 tablespoons olive oil 

3 eggs 

‘Some low fat cream cheese 


First wash your hands and put on a 
clean apron. Wash any ingredients 
that need washing. 


Ask a big wizard, that's a grown up, 
to preheat the oven to 200°C 
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O- the flour, cheese and half of 
the cress together in a bowl. 

Mix the olive oil, eggs and milk 
‘together in another bowl. 

Add this mixture to the flour 
mixture and stir well. 


‘Ask a big wizard to put them in the 
oven for 25 minutes. 
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Place them on a plate and decorate 
with the leftover cress. Serve with 
low fat cream cheese. 
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